Popeil Pasta / Sausage 

Automatic 



Maker ™ 

Congratulations. You have the finest PASTA & SAUSAGE MAKER ever made for home 
use. This machine has been designed to give years of service. It is very efficient and easy 
to use once you understand how it works. So please take the time to read the instructions 
and watch the Instructional Video before using your Popeil Automatic Pasta/ Sausage 
Maker™. 
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CAUTIONS 



• Make sure dry and liquid ingredients are completely mixed before switching 
Popeil's Pasta/ Sausage Maker to EXT (extrude). Never try to extrude pasta 
dough which is too dry and floury. 

• Always add dry ingredients (flour and seasonings) to mixing bin first; then close 
lid before slowly adding liquid. 

• With some pasta dough, such as chocolate, the round bearing directly behind the 
kneading screw may squeak. If this happens, you can oil the bearing by coating it 
with vegetable oil. 

• Do not put knife or anything through any opening on lid. They are for adding 
liquid, flour, or seasonings only. 

• After MIX, always switch to OFF and let the motor completely stop before 
switching to EXT (extrude). 

• The motor can produce a flash of light when being switched from MIX to EXT 
(extrude) or vice versa. This is normal. 

• Do not block the vent holes in front of the pasta/ sausage maker. Avoid getting 
flour or anything in the front vents holes. If flour should get in the vent holes: 
unplug the machine and tip the Pasta/ Sausage Maker all the way forward until the 
vent holes are pointing straight down, and gently shake the Pasta/ Sausage Maker 
up and down over a trash can to remove any flour. 

• Use a dampened cloth with a very mild detergent to wash the motor housing of 
your Pasta/ Sausage Maker; do not submerge base in water. 

• Keep your Pasta/ Sausage Maker away from heat sources such as hot stove 
burners and oven tops when the oven is on. 

• Make sure your Pasta/ Sausage Maker is properly and completely assembled 
before turning it on. 

• If it is difficult to remove the front Locking Ring that holds the pasta die or 
sausage horn, switch the Pasta/Sausage Maker to MIX for a few seconds. Then 
turn the machine OFF and use the wrench provided to loosen the Locking Ring. 

• Noise = Power. This is very powerful machine. Keep all hair, jewelry, clothing, 
spatulas and foreign articles away from it while in use. 

• When turning the machine "OFF", be sure to wait until the blades have 
completely stopped before opening the lid. 



ASSEMBLY 



Lid must be firmly latched and bin must be pressed firmly against back wall of base 
or machine won't run. To disassemble, you must remove lid first. (Some models may 
vary) 

Locking Ring - Holds the pasta die or sausage horn in place. 

Pasta Die - Dough is pushed through a die to form shaped pasta. 

White Screw - Helps mix the dough and forces it through the pasta die. 

Kneading/ Mixing Blade - Mixes & kneads the dough, then pushes it forward during 
extrusion (pushing dough or sausage mix through a die or horn). 

Base - Supports the mixing bin and contains the motor. 

Locking Ring Pasta Cutter (optional) - Used to hold the pasta die or sausage horn in 
place and to cut the pasta at appropriate lengths. 

Or 

Sausage Horn - Mixture is pushed through to feed into casing. 
Face Plate - Holds the white screw, die/ horn, locking ring. 
Mixing Bin - Holds your pasta dough or your sausage ingredients. 



ASSEMBLY 



We have designed these machines to be very easy for you to use (and clean) while 
making them powerful and efficient. 

Be creative and develop different kinds of pasta and homemade sausage. Enjoy it and 
have fun. 

MIX on your switch stands for MIX. It means to blend together. 
EXT on your switch stands for Extrude. It means to "push out". 

HOW TO ASSEMBLE 

Make sure your machine is unplugged before assembly. 

1 . Place mixing bin all the way onto the base. The machine will not work if the 
mixing bin is not flush against back wall of base. 

2. Put the white screw through the face plate all the way. 



ASSEMBLY 



3. Slip the mixing blade onto the white screw shaft by lining up the grooves on the 
white screw shaft and the mixing blade. 

4. Insert the mixing assembly loosely into the mixing bin, with the shaft going into 
the hole in the base. 

5. Line up the face plate dots. Push the mixing assembly fully in, and turn the face 
plate to the right. Matching up both lower dots. 

6. Note: The front tab on the lid locks the slot on the front of the bin. The lid must be 
securely closed to operate the machine. 



ASSEMBLY 



7. Be sure the white screw is all the way in. 

8. Select a pasta die and slide it onto the front of the face plate. Match the 6 
notches. Sausage horns are inserted into the locking ring before attaching to 
machine. 

9. Screw the locking ring over the pasta die or sausage horn to secure it. 

10. If your model has a locking ring pasta cutter, snap it into one of the two holes 
on the locking ring. The top hole is for thick dies (macaroni), the bottom hole is 
for regular dies. 



You're ready to make fresh pasta and homemade sausage! 



ABOUT FRESH PASTA 



Which Flour? 

Many flours work well with your pasta/ sausage maker. In addition to semolina pasta 
flour, we've tested the recipes with Gold Medal™ Bread Flour, All Purpose and 
Whole Wheat Flour. Our preference at Ronco Inventions, LLC is Gold Medal™ 
Bread Flour because of the high gluten content. 

Measuring Pasta Flour 

Measure 2 cups of flour with a standard glass measuring cup. What's easier to use is a 
1-cup dry flour measuring cup with a handle. Always remember to use 2 cups of 
flour. Be sure to tap the dry measuring cup a couple times to get rid of air pockets. 
Use the back of a knife to level flour. Herbs and spices can be added for additional 
flavor before or while machine is running in the mix mode. 

Measuring Pasta Liquid 

You may have a round measuring cup with lid or a dry measuring cup with a handle 
that has liquid measurements marked on it. Either one of these cups is self- 
explanatory. For 2 cups flour, always use 2 Tbsp olive oil (we recommend Bertolli), 
and liquid up to the appropriate line (egg is optional). 

Water or Juice? 

You can use spinach, carrot, tomato or just about any vegetable juice instead of water 
when making homemade pasta. Mix and watch your combination of flour and liquid 
develop in the pasta bin in 4 minutes. Depending on the humidity in your area, you 
may need to add additional flour or liquid. If you pasta mix is too moist, add flour 1 
Tablespoon at a time, while the machine is in mix mode, to achieve the perfect 
consistency. If it is too dry, add liquid 1 teaspoon at a time to achieve the perfect 
consistency (see page 9). 

Cooking Pasta 

Cooking pasta "al dente" [to the tooth] firm and chewy is preferred. Don't overcook 
your pasta; it will become too soft and not very appealing. Some of the smaller pasta 
shapes such as angel hair, vermicelli and spaghetti takes as little as 30-seconds to a 
minute to cook (unlike hard, dried out package pasta). Larger, thicker shapes such as 
rigatoni or macaroni of course take longer to cook. Cook in 4-6 quarts of boiling 
salted water, remove immediately. After pasta is "al dente", rinse in cold water to 
stop the cooking process. 



HOW TO MAKE FRESH PASTA 



1 . Machine off, lid open. Fill a standard glass measuring cup with 2 cups of flour or 
use a dry measuring cup with handle, or use liquid measuring cup which may be 
included, up to the 1 cup flour line. Always use 2 cups of flour. Pour into mixing 
bin. Close mixing bin lid. 

2. Select Pasta Shaping die you want to use. Place in hot water for one minute. 

3. Put the heated die on the front of the machine and secure it with the locking ring. 

4. In the round measuring cup that comes with your Pasta/ Sausage Maker, pour 2 
tbsp. of olive oil to the "Oil" line. Then, add 1 large egg (optional) to the olive oil 
already in the round measuring cup, put lid on cup tightly and shake vigorously 
for 5 seconds or use a fork to blend olive oil & egg together. Then add water for 
plain pasta or use strained vegetable juice of your choice (tomato, carrot, beet, or 
spinach) instead for delicious colored and flavored pasta. Liquid is added to the 
"Oil + Egg + Liquid" line. If not using an egg, then it's 2 tbsp. of olive oil to the 
"Oil" line then add water or vegetable juice to the oil up to the "Oil + Liquid" 
line. Push switch on the pasta machine to MIX, add liquid by pouring slowly back 
and forth through the liquid crease on the lid of your clear bin. Mix flour and 
liquid for 4 minutes. Push switch to STOP and then to EXT (extrude). 

5 . Turn OFF and let motor stop completely. Never switch form MIX to EXT or 
from EXT to MIX without stopping first. 



HOW TO MAKE FRESH PASTA 



6. Turn machine to EXT (extrude) and watch your pasta come out the front. Cut it 
off at desired lengths with the backside of a table knife or with the optional 
locking ring pasta cutter. 

7. Cook fresh pasta in 4-6 quarts of boiling salted water. Drain and serve with sauce. 
Angel hair cooks in 30 seconds. Spaghetti in 1 minute, and macaroni in a minute 
and a half to 2 minutes. 

Just Right 

Well mixed, after mixing at least 4 minutes. Small pea-sized lumps. 
Too Dry 

Still powdery. Just add liquid (water or juice) by teaspoonful while machine is on 
MIX. Watch for small lumps to appear. 

Too Wet 

Large wet lumps stick to blades? Add flour 1 tablespoon at a time while machine is 
on MIX until you have small pea-sized lumps. You may have to stop machine and 
take dough off blades. 



PASTA MAKING TIPS 



Your Popeil Automatic Pasta & Sausage Maker™ has been designed to be easy to 
use and easy to clean. Be creative and develop new recipes that include your favorite 
spices and flavoring. Here are a few tips that will help: 



• You Can reuse fresh dough. - If you want to change pasta shapes, stop the 
machine, put the extruded dough back into the bin, change the pasta die and 
mix for 30 seconds before going back to extruding. 

• Storing Pasta - Fresh pasta can be frozen for up to 6 months or refrigerated 
for a few days. It stores best if first left to dry separated about an hour so the 
pasta doesn't pack together. We recommend storing in Ziploc™ brand storage 
bags. 

• Extruding Remaining Dough - When you get down to the last couple of 
ounces of pasta mix, tilt your machine forward to make sure your machine 
completely empties out. You don't have to hold it. 

• Length of Pasta - You can achieve long pasta lengths by placing your 
machine close to the edge of the counter or table, so that the pasta can 
continue to flow toward the floor. Cut at desired length. 

• Cutting Pasta - Use the back of a butter knife flush against the die for your 
pasta cutting. 

• Pasta Sticking Together? - Probably too wet so add flour 1 Tablespoon at a 
time (see page 9). Keep the strands of pasta separate as they come out. Use 
your hand to gently ruffle the strands in front of the fan drier while extruding. 



ABOUT FRESH SAUSAGE 



Please be sure to view your instructional video cassette which is included with your 
machine. 

You can order additional Sausage Making "horns" 

• Country Sausage #20 

• Italian Sausage #26 

• German Bratwurst #29 

You can order additional size casings, sausage horns, and seasonings through 
Customer Service, (818) 775-4680: 

• Small Sausage Links horn #17 

• Chorizo and Polish Sausage horn #32 

• Country Breakfast Sausage Seasoning Blend 

• German Bratwurst Seasoning Blend 

Additional sausage casings and seasonings, plus smaller and larger sausage casings and 
seasonings, plus smaller and larger sausage horns are available for order through 
Customer Service, (818) 775-4680. 

Casings 

Our sausage casings are used in most of the store bought sausages sold today. The edible 
collagen casings that come with the Popeil Pasta & Sausage Maker provide the perfect 
finish for your sausage. 



HOW TO MAKE FRESH SAUSAGE 



1 . Select a sausage horn and put it in the locking ring. Slide a length of casing (up to 
three feet) over the horn leaving about 2 inches at the end hanging. 

2. Meat, Fish, Poultry - With machine off and lid open, add up to 2 lbs. of ground or 
finely cut up (1/2" chunks) meat, fish or poultry and one package of seasoning of 
your choice. Seasoning packets are 2 lbs or meat, fish or poultry; if using less than 
2 lbs, adjust seasonings accordingly. Close lid. (Additional small amounts of 
filler, such as chopped, cooked vegetables or rice, ect, also can be added.) 
Vegetables - Cut into small pieces up to 2 lbs. of cooked vegetables such as rice, 
potatoes, herbs, peas, corn, carrots, ect. Vegetables must be cooked! Switch 
machine to MIX and blend meat and seasonings or vegetables and seasonings of 
your choice for 30 seconds. Turn machine OFF. 

3. Turn machine to EXT (extrude) and hold the twisted end of the sausage casing 
firmly, and as it fills, gently pulling and guiding the filled casing away from the 
horn. When casing has filled to desired sausage length, hold sausage in place with 
one hand; detach filled casing from your machine and place on a flat surface. Use 
the forefinger of your other hand to compress sausage firmly into an oval shape. 
This will reduce the amount of sausage length to be, twist 3 times. Continue these 
steps until all of your sausages are made. To separate your sausages, use your 
scissors to cut and twist. See instructional video to make sausage links. 



DO NOT OVERFILL CASINGS because meat and food expands when heated and 
will split casting. To help relieve pressure inside sausage casing, use the pin included 
with your Pasta/ Sausage Maker to poke a few holes in each of your sausages. 
Note: if meat sticks to mixing blade while mixing, stop machine and scrape off with 
soft rubber scraper. If sausage mixture is too moist, add bread crumbs or cooked rice. 



SAUSAGE MAKING TIPS 



• Cleanliness is a priority: Be sure all surfaces and utensils that come in contact 
with the sausage as it is being prepared are perfectly clean. This includes 
hands, cutting boards, knives, spatulas, ect. 

• Keep your working area clean and uncluttered 

• Wash your hands thoroughly with soap and water often. Bacteria thrive at 
room temperature. 

• Keep meat cool at all times. Work fast and refrigerate meat as soon as 
possible. Don't leave meat sitting out on the counter if you take a break. 

COOKING FRESH HOMEMADE SAUSAGE 



Through cooking is absolutely necessary when preparing all poultry, meat or fish 
sausages. If you're frying or sauteing sausages, use the new Amazing Ronco Spatula 
(also available through customer service (818) 775-4680) when turning sausages over. 
Don't forget to poke a few holes in each of your sausages with the pin included with your 
Pasta/ Sausage Maker. Larger sausages take longer to cook than the smaller breakfast 
links. Always check the center of sausage by cutting sausage with a knife to make 
absolutely sure your sausage is thoroughly cooked. 

Pan Fry - Put sausage in skillet with 2 tablespoons of vegetable or olive oil. (optional) 
Add Vi cup water. Cook slowly over a medium- low heat for about 10-12 minutes until 
sausage is brown on all sides. Make absolutely sure your sausages are cooked thoroughly 
by cutting with a knife through the center. 

Oven Bake - Cook sausages in a shallow baking pan in a pre-heated 375° oven for about 
30-45 minutes. 

Grill - Brush links with butter, margarine or olive oil and grill over low coals. Cook 
slowly, turning to brown evenly until thoroughly cooked. 



CLEANING 



Cleaning your Popeil Automatic Pasta/ Sausage Maker™ is easy. After Making 
pasta or sausage just follow these steps: 

All of the parts are dishwasher safe except the base which houses the motor. Wipe the 
base unit clean with a soft damp cloth using a light detergent . Do not submerse base 
in water! 

To disassemble remove lid first! 

1 . Unplug the machine, disassemble it, remove any lumps of dough and let it dry 
out for 1 hour for easier cleaning. 

2. If the Locking Ring cannot easily be removed, run the machine on MIC for a 
few seconds to relieve the pressure. Stop machine and use your hand to 
remove it or use the Wrench counter-clockwise to unlock the Locking Ring. 
Make sure you stop machine after pressure is relieved. 

3. Remove excess dough from the dies and let them dry out on a window still or 
table or freeze them. Use the pick to remove dried dough (or try knocking 
them on a counter top and the dough often falls out). 

4. You can put all pieces except the motor base in the dishwasher. 

5. It is important to prevent flour or dough from building up in the hole at the 
back of the base. 

6. Keep the air and fan vents in the front free of any flour or contaminants. If 
something should get in there, hold the unit with the vents facing down and 
gently shake out any flour. 

7. The only way to clean out the sausage horns while attached to the machine 
that are filled with sausage ingredients is to add 2-3 slices of broken fresh 
bread into the bin and push EXT. This will push ingredients out. 



TROUBLESHOOTING 



Avoid problems with your Pasta/ Sausage Maker™, read all the Safeguards, 
Cautions and Instructions in this booklet. Here are the solutions to common 
problems: 

Machine Stops While Mixing or Extruding - If machine stops while mixing or 
extruding, hold bin against back wall until machine does not stop anymore. You can 
solve the problem if stopping occurs in the mix mode by stopping the machine, lifting 
the lid and removing any pasta dough stuck under the lid. Close lid on machine and 
continue. 

Machine Won't Start - Be sure: 

• It is plugged in 

• Lid is securely latched 

• Mixing bin is all the way back against the base 

Delayed Starting - You may have a 1 -second delay feature. If you do, your machine 
will start after 1 second. If you have a manual switch, it will start immediately. 

Cleaning Problems - It's easier to clean the parts after you let the parts dry in open 
air for 1-hour. 

Slow Extruding Pasta - Dough needs to be the correct consistency. See How to 
Make Fresh Pasta Section. Set the die in very hot water for one minute prior to 
making pasta. You can always correct your extruded pasta by putting it back into the 
mixing bin and starting over before it dries out. 

Can't Remove Locking Ring - Switch to MIX for a few seconds. This will relieve 
pressure on the Locking Ring and die. Use the Wrench to help unscrew the Locking 
Ring. 

Machine Noises - Noise = Power. But loud clunks are not normal. Stop and be sure 
your machine is assembled correctly. Also see the Cleaning Section to be sure it is 
clean. 

Friction-Steam from the Die - Some hot steam escaping from the pasta die is 
normal. Don't tough dies when they are hot during and after extruding. 

Electrical Problems - If you ever detect smoke, burning smells, or any electrical 
problem, unplug the machine and return it as instructed in the Warranty. 

Can't Line Up Dots on Faceplate - If you can't line up the dots on your faceplate, 
this indicates that the faceplate is not clean and there may be excess flour buildup. It 
must be removed from the locking area, bin and faceplate. Make sure there's no flour 
in the white screw hole, which is behind the mixing bin (on motor base). 



POPEIL 4-WAY RAVIOLI CUTTER 



Lasagna Noodles & Ravioli 

You may want to roll the lasagna noodles thinner with a rolling pin. Lay out the 
noodles, place % teaspoon of your filling on the center, toward the end in a lump. 
Cover with another piece of noodle and cut with a ravioli shaped cutter. 
(For convenience use a flat pasta die as a top to protect your palm) 

Hints: if your noodles or ravioli aren't sticking together, brush the edges with water 
before cutting or use a small spray bottle with water to moisten the entire noodle. 
Don't try to put too much filling in your ravioli. A tiny amount works best. 

Ravioli can be made with a variety of meats and cheeses. Be inventive and find the 
ones that suit your family best. Serve them with your favorite Italian Sauces, or with a 
combination of Bertolli Olive Oil, garlic and Italian herbs. 

Here is a favorite recipe: 

Combine 1 cup chopped spinach - Fresh or frozen (thaw & Drain) 

1 cup ricotta cheese 

1 teaspoon salt 

1 teaspoon garlic powder 
Optional: Mix with 1 pound sauteed ground beef 

Gently mix ingredients together and spoon small lumps (1/4 teaspoon) in the center of 
the noodles, cover lump with another noodle and cut with the ravioli cutter. 

Drop finished ravioli in boiling water for about 7 minutes. Drain. 

Serve with either spaghetti sauce or the Creamy Dill Sauce in the Pasta Recipe Book. 



RECIPES 



1 package yeast 

2 1/5 cup flour 



Basic Bread Recipe 

1 Cup warm water (115°) 

2 tablespoons olive oil 



1 teaspoon sugar 
1 teaspoon salt 



Dissolve yeast in warm water with half the sugar in bottom of mixing bin. Let rest 
about 5 minutes. Add in flour, oil salt and remaining sugar. Mix then let rise about 30 
minutes, then mix again. Shape into loaves or roll out for pizza crust. Let rise. 



Prepare the pasta you want for this. 
8 tablespoon olive oil 

2 pasta measuring cups vegetables (diced, chopped, sliced) 

1 tablespoon garlic, finely chopped 

2 tablespoon Italian herbs 

(If you use frozen or dehydrated vegetables, add them to your boiling pasta water.) As 
soon as it returns to a boil, add your fresh pasta and cook quickly (usually 1-2 
minutes). 

Saute garlic in olive oil and add herbs. Drain pasta and add olive oil/ garlic/ herb 
mixture. 

Gently mix with vegetables and serve with Parmesan cheese, salt and pepper to taste. 



Replace % of your flour mixture with finely ground corn meal or corn flour. Mix 
before adding the liquid ingredients. Use egg, oil and water for pasta. Use one of the 
large dies like fettuccine or rigatoni for extruding your pasta. 



Peel 4-5 Idaho or 8-10 small red potatoes. Peel potatoes and 1 medium onion; cut 
both potato and onion into small chunks. Put cut up potatoes and onion into the 
mixing bin. Attach oriental noodle die. Press EXT (extrude - do not press MIX first!) 
Out will come raw, ground "riced" potatoes. Mix with 2 eggs and salt and pepper to 
taste. Put into a hot frying pan with oil of your choice. Fry until golden brown on both 
sides. Don't forget to use the Ronco Spatula - It works great! 



Pasta Primavera 



Corn Pasta 



Potato Pancakes 



RECIPES 



Two-Minute Clam Sauce for Linguine 

Pasta: Linguine, Angel Hair, Spaghetti, or any light pasta 
3 Tablespoons Olive Oil 

2 Tablespoons Garlic, Finely Chopped 

1 Can of Clams with Juice 

3 Tablespoons Oregano 

Fresh Ground Pepper (To Taste) 

Crushed Red Pepper 

Vi Cup White Wine (Optional) 

Vi Cup Prepared Pasta Sauce (Optional) 

Saute Garlic and clams in olive oil. Add oregano, pepper and crushed red pepper to 
taste. If desired, add white wine and/or prepared pasta sauce. Pour over pasta, garnish 
with minced parsley. 

Tagliatelle & Chicken 

(Chicken & Noodles) 

Pasta: Tagliatelle or Egg Noodles (with 2 Tablespoons Olive Oil or Butter) 

4 Large or 6 Small Pieces of Boned Chicken Cut in Chunks 

2 Tablespoons Garlic, Finely Chopped 
2 Tablespoons Italian Seasoning 

2 Tablespoons Parsley 
Olive Oil 
Salt & Pepper 
Parmesan Cheese 

Bake or saute chicken in olive oil with garlic and seasoning until done. Pour chicken 
over freshly cooked tagliatelle and serve hot. For variety, add sauteed mushrooms 
and/or bell pepper. 

Marinara Sauce 

1 Large Onion Diced 

2 Cloves Garlic (Pressed) 

2 Tablespoons Italian Seasoning 

3 Pasta Measuring Cups Diced Tomatoes (or 2 16oz cans of Tomato Sauce) 

4 Tablespoons Olive Oil 

Saute onion and garlic in olive oil. Add Italian seasoning and tomato mixture and 
simmer for 2 hours. Pour over fresh pasta. 

For variety add: 1 cup sauteed mushrooms and/or 1 can sliced black olives. 
Yields 1 quart. Serves 6. 

Spinach Fettuccine in Creamy Dill Sauce 

Pasta: Fettuccine, Tagliatelle, Linguine, Rigatoni or Shells 

Great with any pasta, but this is very tasty with spinach pasta! 

Make your liquid for the pasta with fresh spinach juice or mix spinach with a small 

amount of water in a blender and strain before adding to the egg and oil mixture. 



RECIPES 



1 Tablespoon Butter 

1 Teaspoon Garlic, Finely Chopped 

1 Cup Heavy Cream 
Salt & Pepper (To Taste) 
% Cup Parmesan Cheese 

2 Tablespoons Fresh Dill 
Vi Cup Diced Tomatoes 

Melt butter with garlic in pan. Add cream, salt, pepper, Parmesan cheese. Stir until 
cheese is melted. Reduce heat, add fresh dill and diced tomatoes. Remove from heat 
and gently pour over pasta. 

Russian Borscht Pasta 

Measure 2 Cups of flour. To your liquid ingredients add oil plus egg. Use beet juice 
instead of water and 1 teaspoon ground sour salt. Serve as a side dish with sour 
cream. 

Pasta with Sun Dried Tomatoes & Pine Nuts 

Pasta: Angel Hair, Vermicelli, or Linguine 
% Cup Olive Oil 

1 Clove Garlic, Finely Chopped 

2 Tablespoons Italian Herbs 

% Cup Sun Dried Tomato Pieces 
% Cup Pin Nuts 

Saute garlic in olive oil, add herbs, remove from heat, add sun dried tomatoes (cut 
tomatoes in 1/8" slices). Toss lightly with cooked pasta. Top with pine nuts. Serve 
with Parmesan cheese. 

Basic Pasta with Fresh Tomatoes 

Pasta: any of your favorites 

6 Tablespoons Olive Oil 

2 Tablespoons Minced Garlic 

2 Tablespoons Fresh Basil, Minced 

1 Cup Diced Fresh Ripe Tomatoes 

Salt & Pepper 

Parmesan Cheese 

Saute garlic. Add basil to hot skillet. Remove from heat and stir in fresh diced 
tomatoes. Pour lightly over fresh pasta. Serve with Parmesan cheese. 

Artichoke & Butter Pasta 

Use 2 measuring cups of flour. Fill to liquid line with: 1 egg, 2 tablespoons melted 
butter and ill to top of liquid line with liquefied (pureed) artichoke hearts (cooked, or 
cooked and marinated) after straining artichoke juice through sieve. Serve with 
remaining artichokes hearts. 



RECIPES 



Southwest Chili Pasta 

Use 2 cups of bread or semolina flour. For your liquid, use: 1 egg, 2 teaspoons oil, 1 
tablespoon chili powder, 1 teaspoon salt, 1 teaspoon onion powder and fill with 
tomato juice to top of oil + egg + liquid line on your Measuring Cup. 

Lemon Pepper Pasta & Shrimp 

To make Lemon Pepper Pasta, add 1 tablespoon lemon juice, 1 teaspoon lemon zest 

and 1 tablespoon black or white pepper to one load of basic pasta. (For best results, 

add these to your liquid measure) 

Pasta: Lemon Pepper Linguine, Spaghetti or Fettuccine 

% Cup Olive Oil 

1 lb. Fresh Shrimp, Peeled, Deveined and Butterflied 

2 Tablespoons Minced Garlic 
% Cup Oregano 

Fresh Ground Pepper (To Taste) 

1 Cup Prepared Pasta Sauce l A Cup White Wine (optional) 
Minced Parsley 

Saute garlic and oregano in olive oil. Add shrimp and sate until done. Add pepper, 
prepared pasta sauce and wine. Stir. Remove from heat and pour over pasta. Garnish 
with minced parsley. 

Cold Curry Pasta Shell Salad with Artichoke Hearts and Black Olives 

For a summer salad, buffet or picnic, this dish always gets great reviews! 
Pasta: Curry Shells, Rigatoni or Penne Pasta 

To make Curry Pasta add 4 teaspoons of curry powder and l A teaspoon chili powder 
(optional) to your pasta liquid and then make fresh pasta as usual. 
4 Teaspoons Curry Powder (added to Pasta Mix) 
1 Cup Artichoke Hearts 

1 Cup Pitted Whole Black Olives 

2 Tablespoons Chives (Chopped) 
2 Tablespoons Scallions (Minced) 
Vi Cup Diced Tomatoes 

Salt & Pepper 

Make your pasta with curry power, cook it al dente and drain. Mix your dressing 
ingredients and toss lightly with the pasta. May be served immediately or chilled and 
served as a cold pasta salad. 

Chicken a la Shannon 

This spicy dish is perfect for a lunch of four people. 
Pasta: Rigatoni, Fettuccine, Spaghetti or Penne 
4 Tablespoons Olive Oil 
2 Tablespoons Butter 
2 Sliced Leeks 

Vi Teaspoon Crushed Hot Red Peppers 



RECIPES 



Salt & Pepper 

4 Boneless Chicken Breasts Halves (Cut each in quarters) 
Vi Cup Sun Dried Tomatoes 
% Cup Half-and-Half 
Parmesan Cheese 

Melt butter in olive oil. Saute leeks with garlic, red peppers, salt and pepper. Add 
chicken pieces. Saute until chicken is done (about 10 minutes). Reduce heat, add sun 
dried tomatoes and half-and-half. Pour over pasta. Top with Parmesan cheese and 
garnish with parsley. 

Ron's Meat Sauce for Pasta 

Pasta: This is a good hearty sauce for any pasta, although it may overpower the light 

pastas such as angel hair. 

% Cup Olive Oil - Ron likes Bertolli™ 

1 lb. Very Lean Ground Beef 

% Cup Chopped Onions 

% Cup Green Peppers, Diced 

1 Teaspoon Salt 

1 Teaspoon Oregano 

1 I/2 Cups Prepared Pasta Sauce - Ron likes Classico™ 
% Cup Red Wine (Optional) 
Parmesan Cheese (Optional) 
Minced Parsley 

Saute onions and green peppers in olive oil, brown hamburger then add salt, oregano 
and prepared pasta sauce. If desired, add a small amount of red wine. Top with 
Parmesan cheese and garnish with minced parsley. 

Creamy Tomato and Basil Sauce 

Pasta: any of the selections that come with your machine will work with this basic 
sauce. 

5-6 Roma Tomatoes 

4 Tablespoons Fresh Basil Leaves (chopped) 

Vi Teaspoons Garlic (Minced) 

3 Tablespoons Cream 

Basil Leaves, Minced or Whole 

Salt and Pepper 

14 Cup Parmesan Cheese 

Minced Parsley 

Chopped Tomatoes 

Puree tomatoes and add minced basil leaves. Put this mixture in a sauce pan. Then 
add minced garlic, cream and chopped or whole basil leaves, salt and pepper to taste. 
Pour over pasta and garnish with parsley and chopped tomatoes. 



Recipes 



Spicy Cajun Pasta 

To your flour mixture add 1 teaspoon red chili powder, 1 teaspoon onion powder, 1 
teaspoon paprika. 

French Champagne Pasta 

Simply use champagne instead of water when adding the liquid to the egg/oil mixture. 
Can also be made with port wine for a stronger taste. 

Sour Cream & Onion Pasta 

To your flour add 1 tablespoon onion powder. To your liquid add 2 tablespoons of 
sour cream to the egg/oil/water mixture to bring it to the appropriate line on your 
Pasta Measuring Cup. Be sure to add salt. 

Italian Meat Balls 

1 Vi lb. Lean Ground Beef 
Vi Cup Finely Diced Onions 

1 1/3 Cup Finely Diced Celery Leaves 

2 Tablespoons Finely Diced Green Pepper 
1 Teaspoon Salt 

1 Tablespoon Dry Italian Seasoning 

1 Clove Pressed Garlic 

3 Cups Bread Crumbs 

2 Beaten Eggs 

Die: Bagel & Meatball 

Put ground beef, salt, pepper, spices, celery, onion, green pepper and about 1 cup of 
bread crumbs in the mixing bin of the machine. 

Add bread crumbs by tablespoon through the top grates as needed to keep the meat 
extruding and from bunching up around the blades. Extrude 1 Vi" pieces and roll into 
a ball. Saute in a pan with 2 tablespoons of olive oil until browned. Add Spaghetti 
Sauce and simmer on low for 30 minutes. 
Add eggs and mix for 30 seconds, then extrude. 

Chocolate Dessert Pasta 

Pasta: Angel Hair, Spaghetti, Fettuccine, Vermicelli or Linguine. 

Before starting, gently coat kneading screw with olive or vegetable oil to prevent the 

machine from "squeaking" when mixing the cocoa. 

In the mixing Bin: 1 Pasta Measuring Cup Flour 

% Standard Cup Cocoa 

Vi Standard Cup Sugar 

Vi Teaspoon Salt 

1 Egg 

Liquid: 1 Tablespoon Vanilla 



Recipes 



Add the liquid ingredients to Pasta Measuring Cup. Fill to "Oil+ Egg+ Liquid" line 
with water or chocolate syrup. 

Place dry ingredients in mixing bin. Turn machine on MIX. Gradually add liquid. 

Mix about one minute until dough is uniform. If too wet, add flour through top grate 

by tablespoonful. If too dry, add water or chocolate syrup through liquid slot by 

teaspoonful. Extrude and cook 1 to 2 minutes. Serve warm and top with any 

combination of the following: 

Chocolate Syrup 

Fresh Strawberries and Cream 

Coconut 

Raspberry Syrup 

Marshmallow Cream 

Chopped Nuts 

Gnocchi 

Use Gnocchi die on your pasta maker 
1 lb. Cooke Potatoes Riced or Mashed 
% Teaspoon Pepper 
1 Teaspoon Salt 
Pinch of Nutmeg 

1 Cup Flour (+ additional flour as needed when mixing) 

2 Tablespoons melted Butter 

Put potatoes, pepper, salt, nutmeg and flour in mixing bin and mix for one minute. 
Slowly add butter. 

If necessary, add additional flour 1 tablespoon at a time to keep the dough extruding. 
Cut into 1 inch pieces. 

Because this is a thicker pasta (dumpling), it will take longer to cook. Cook in 6 
quarts of boiling water. Test for firmness (about 5 minutes) 

Using instant Potatoes: 
1 Cup Flour 

1 Cup Instant Mashed Potatoes 
1 Tablespoon Salt 

1 Egg 

2 Tablespoons melted Butter or Oil 

Mix dry ingredients in machine. Add egg, butter and hot water or hot milk to fill 
batch line to dry ingredients. May need to add more hot liquid 1 teaspoon at a time 
depending on humidity. If necessary, return the first few inches extruded back into 
the mixing bin. Until the pasta is coming out fairly smooth. 



Recipes 



Hungarian Paprika Pasta 

To a regular full load of pasta add 2 tablespoons of paprika to the liquid and stir well 
before adding to the flour as it mixes. 

Summer Fruit Pasta 

In a blender liquefy or juice fresh fruit such as strawberries, lemon, peaches (peeled) 
or blackberries. Add V2 cup sugar to 2 Pasta Measuring Cups of flour and Mix. Then 
add enough of the fruit mixture to bring the liquid measure to the "Oil+ Egg+ Liquid" 
line on the mixing cup. Cook as usual and serve with additional fresh fruit. 

Garlic Pasta 

Add 2 garlic (crushed, or pureed) to the liquid in a full load of pasta. Cook and serve 
with sauce and cheese. 

Salmon Mousse 

1 14oz - 16oz Can of Sockeye Salmon 
1 8oz Package of Cream Cheese 
1 Teaspoon Salt 

3 Tablespoons White Prepared Horseradish 

1 Tablespoon Liquid Smoke 
Optional: 1 Teaspoon Dried Dill Weed 
For hors d' oeuvres, use large cookie die. 

Drain Salmon and put in the mixing bin. Break cream cheese into chunks and add to 
the mixing bin. Add horseradish and salt. Turn on the machine and add the liquid 
smoke through the top of the machine. Mix 10 to 15 seconds before starting to 
extrude. 

Peanut Butter Cookies 

2 l / 2 Cup Flour 

1 Teaspoon Baking Soda 

Vi Teaspoon Salt 

1 Cup Sugar 

V2 Cup Brown Sugar 

1 Cup Butter 

2 Tablespoons Vanilla 
2 Eggs 

Sift flour, soda and salt into mixing bin. Add sugar. Mix dry ingredients for a minute 
in machine fitted with the large cookie die. 

Stop machine. Open lid and add remaining ingredients (peanut butter, butter, eggs 
and vanilla). Close and MIX about one minute, then extrude. 
If cookie dough stops coming out or slows down, it may be necessary to add more 
flour - 1 tablespoon at a time (through grate in the lid) to keep dough surface dry 
enough to drop down into extruder. Cook 375° for 10-12 minutes. 



RECIPES 



Butter Cookies 

1 Pasta Measuring Cup all Purpose Flour 
Vi Cup Sugar 
l A Teaspoon Salt 
V2 Cup Melted Butter 

1 Teaspoon Vanilla 

Fit machine with large or small cookie die. Mix dry ingredients in machine bowl. Add 
rest of ingredients while mixing. Extrude. Cut into 2" pieces or desired length. 
Sprinkle with a little sugar before baking. Bake 375° 8-10 minutes. 

Bagels 

2 3 /4 Measured Cups of Flour 
1 Package Quick Rise Yeast 
1 Teaspoon Salt 

1 Tablespoon Sugar 

3 Tablespoons Oil 
2/3 Cup Water 

1 Beaten Egg 

Put on the bagel die 

In the mixing bin place yeast, salt, sugar, and 1 % cups of the flour. Warm oil and 
water to 125°-130°. Slowly add oil and water mixture to mixing bin while machine is 
turned on to MIX. Add beaten egg and continue to mix for 4 minutes. Add remaining 
1 cup of flour slowly as needed to keep mixture dry enough to properly extrude. You 
may need to stop machine and pull dough off the blades and dust with flour. Then 
continue to extrude bagels. 

Cut off about 6" long. Shape into circles, pinch to connect ends and let rise (covered 
and warm) for 1-2 hours until almost doubled in size. 

Bring 6 quarts of water with 4 tablespoons salt in it to a boil. Boil 4 bagels at a time 
for 6 minutes (3 minutes per side). Remove from boiling water, drain and place on a 
greased baking pan. Bake on greased baking sheet at 375° for 30-35 minutes. Cool 
before serving. 

If you want tops brown, brush egg yolk on top surface of bagels, then make sure you 
sprinkle toppings (sesame seeds, poppy seeds, onion bits) on it before putting under 
broiler for 3-5 minutes. 



RECIPES 



Country Farm Sausage 

1 3 /4 lb medium ground pork V2 tsp marjoram 

% lb medium ground bacon l A tsp thyme 

1 Vi tsp salt % tsp coriander 

V2 tsp freshly ground black pepper 2 cloves pressed garlic 

Vi tsp chili powder V2 cup cold water 

Add Meat and remaining ingredients to the mixing bin and mix until thoroughly 

blended. Extrude the mixture into the casings and twist off into four-inch links. 

Refrigerate and use within three days, or freeze. 

Hot or Sweet Italian Sausage 

This variety is easy to make and is really delicious when roasted or used to flavor 
tomato sauce. 

2 lb ground lean pork 3 tbsp fennel seed 

loz fat replacer 1 large clove garlic, finely minced 

1 tsp salt, or to taste 1 tsp crushed red pepper for hot 

1 V2 tsp freshly ground black pepper sausage, or to taste 

Add meat and remaining ingredients to the mixing bin and mix until thoroughly 
blended. Extrude the mixture into the casings and twist off into four-inch links. 
Refrigerate and use within three days, or freeze, or smoke. 

Apple Chicken Sausage 

A real crowd-pleaser and tasty alternative to pork or beef-based sausages. 
Va cup apple cider 1 V2 tsp dried sage 

2 lb ground chicken 1/8 tsp ground cinnamon 
2 oz dried apples (finely chopped) 1/8 tsp ground nutmeg 

2 tsp kosher salt 1/8 tsp ground ginger 

V2 tsp freshly ground black pepper 2 cube chicken bouillon dissolved in 2 

tablespoons boiling water 

In a small non-stick saucepan, boil down the cider almost to a syrup, about 1 to 2 
tablespoon. Cool and reserve. If using chicken thighs, coarsely grind the boned 
chicken and skin or chop coarsely in small portions in an electric food processor. 
Place the ground chicken in the mixing bin, and add the reduced apple cider and the 
remaining ingredients. Mix until thoroughly blended. Extrude the mixture into the 
casings and twist off into four- inch links. Refrigerate and use within three days, or 
freeze, dry or smoke. 

Ron's Salmon Sausage 

Cut up 21bs. of skinless raw salmon into small 1/2 " chunks. Add 1 cup of cooked rice 
as well as chopped fresh dill (approximately 4 tablespoons), 1 tablespoon sesame 
seeds, 1 tablespoon soy sauce and 1 teaspoon crushed red pepper. 



RECIPES 



Be Creative! 
Shrimp Sausage 

Serve this unusual sausage with a fresh mixed green salad and crispy French Brad for 

a wonderful light lunch. 

Up to 2 lbs raw peeled and deveined shrimp 

(Can also use fillet of skinless salmon, tuna, red snapper or any seafood) 

1 tbsp fennel seed 
Per lb of shrimp or fish 

1 tsp lemon juice 

1 tsp crushed red peppers, or to taste 

1 tbsp soy sauce (can also use 1 tsp salt in place of soy sauce) 
1 tsp fresh or dried dill (can also use basil, cilantro, or your favorite spice) 
Cut shrimp or fish into M>" chunks. Add shrimp and remaining ingredients to the 
mixing bin and mix until thoroughly blended. Extrude the mixture into the casings 
and twist off into three-inch links. Refrigerate and use within three days, or freeze, 
dry, or smoke. 

Vegetable Sausage 

A sausage for you or your vegetarian friends that is certain to please even the most 
discriminating palette. 

1 lb finely chopped assorted steamed or sauteed vegetables (broccoli, 

cauliflower, ect.) 

1 lb cooked rice (combine wild, white, and yellow) 

1 tsp salt, or to taste 

1 tsp your choice assorted seasonings. 

1 tbsp fennel seed 

1 tsp crushed red pepper 

Add vegetables, rice, and seasonings to the mixing bin and mix until thoroughly 
blended. Extrude the mixture into the casings and twist off into four-inch links. 
Refrigerate and use within three days, or freeze, dry, or smoke. 

German Bratwurst 

1 l A lb finely ground pork 
V2 lb finely ground beef 
I/4 tsp ground allspice 
1 tbsp caraway seeds 
1 tsp white pepper 
1 tsp salt 
1/3 cup cold water 

Add meat and remaining ingredients to the mixing bin and mix until thoroughly 
blended. Extrude the mixture into the casings and twist off into four-inch links. 
Refrigerate and use within three days, or freeze, dry, or smoke. Sauerkraut is great 
with German Bratwurst! 



SIX MONTH LIMITED WARRANTY 



Ronco Inventions, LLC warrants to the original owner of this product that it is 
free from all defects in material and workmanship for a period of six months from 
date of purchase providing the Owner Registration Card has been completed and 
returned to Ronco Inventions, LLC within thirty (30) days from the original purchase 
date. The manufacturer's obligation shall be limited to repairing or replacing F.O.B 
Chatsworth, CA 91311 any part of the product which is defective. Such warranty 
shall not apply to defects resulting from tamper, cosmetic damage, acts of God, 
accidental breakage, abuse, negligence, neglect or misuse. If you must return the 
product for reasons of malfunction within the six month warranty period, the 
following action and steps are required: 

1 . The machine must be clean and packaged securely to protect from damage or 
breakage in shipment. 

2. Call and obtain a RETURN AUTHORIZATION NUMBER. Then ship 
prepaid to Ronco Inventions, LLC by the most convenient method. Please be 
sure to enclose $17,390 to cover return shipping, handling and insurance. 
Ronco Inventions, LLC will repair or replace your pasta machine and return it 
to you prepaid. 

3. If you return the product after six month warranty period, but before two years 
are up, enclose $45.00 plus $17.90 for shipping and handling and insurance 
Ronco Inventions, LLC will replace/ repair your machine and return it to you 
prepaid. After two years, it will be $70 plus $17.90 shipping and handling and 
insurance and Ronco Inventions, LLC will replace it. 

Even if not required, the rights in this warranty are granted to you. This warranty 
gives you specific legal rights, and you may also have other rights which vary from 
state to state. Return of owner registration card is not a condition precedent to 
warranty coverage. 

Ronco Inventions, LLC will not be liable for misuse or any special, incidental, or 
consequential damage, resulting from possession, use or loss of use of this product 
either directly or indirectly. 

No returns will be accepted without prior authorization. TO RECIVE A RETURN 
AUTHORIZATION NUMBER call Ronco Inventions, LLC Customer Service 
Department. 



RONCO INVENTIONS, LLC 
21344 Superior Street, Chatsworth, CA 91311 
(818) 775-4680, FAX: (818) 775-4665 



Instrucciones En 
Espanol 



Instructions in 
Spanish 



INSTRUCCIONES EN ESPANOL 



Reglas de Seguridad Importantes 

Al usar aparatos electodomesticos, siempre se deben seguir las precauciones 
basicas de seguridad, incluyendo las siquientes: 

1 . Lea todas las instrucciones antes de usar la maquina. 

2. Para protegerse de las descargas electricas, nunca sumerja en agua u 
otro liquido, la base, el ensamblaje del motor u otras partes electricas. 

3. Cuando un nino use esta maquina o este cerca de ella, es necessaria la 
supervision de un adulto. 

4. Desconecte la maquina este en uso, antes de armar o desarmar las 
partes o antes de limpiarla. 

5. Evite el contacto con las partes que estan en movimiento. Mantenga el 
cabello y joyeria fuera del alcance de la maquina. 

6. No opera ningun aparato electrodomestico si el cordon electrico o el 
enchufe estan dandos, despues de que la unidad tiene una falla 
macanica, se cae o se dana en forma alguna. Envie la maquina a Ronco 
Inventions, LLC para examen, reparation o ajuste electrico o 
mecanico. 

7. El uso de aditamentos que no son recocmendados o vendidos por 
Ronco Inventions, LLC puede ser peligroso. 

8. No se use al aire libre. 

9. No deje que el cable electrico cuelgue sobre la orilla de una mesa o 
mostrador, ni que este en contacto con superficies calientes. 

10. Mantenga las manos, cabello, joyeria, ropa, al igual que spatulas y 
otros utensilios u objectos extranos, lejos del recipiente cuando la 
maquina Pasta Maker estefuncionando, para reducer el riesgo de lesion 
a personasy/o dano a la maquina. 

1 1 . Remueva todas las piezas antes de lavar la cubierta. 

12. Siempre opera ola maquina con la tapa bien cerrada. 

13. Asegurese de poner el boton el la position de apagado" OFF" despues 
de cada uso y esegurese de que el motor haya parado completamente 
antes de quitar cualquier pieza de la maquina. 

14. Usela unicamente en tomas de corriente de 120 voltios A/C. 

15. No trate de anular el mecanismo de seguridad de la tapa. 

16. Este Aparato no debe usarse en cualquier otra forma que no sea la 
indie ada. 



UNICAMENTE PARA USO DOMESTICO 
GUARDE ESTAS INSTRUCCIONES. 



ENSEMBLAJE 



Tapadera debe estar completamente cerrada para que la maquina Funcione. 
Unos modelos pueden ser dieferentes del que mostramos en este dibujo. 

Mode de Salchicha - Se usa para pasar la carne a la envoltura artifical para hacer 
salchichas. 

Molde de Pasta - La masa pasa por este para formar la pasta. 

Tornillo de Mezclar - Mezcla la masa forzandola por las cavidades del molde. 

Cuchillas - Mezclan la masa y empujan hjacia el frete durante la extraction 
(empujandola a traves de un molde). 

Base - Sostiene el recipiente de mezclar y contiene el motor. 

Tuerca de Seguridad - Asegura el Molde para pasta en su position. 

Placa Frontal - Sujeta al tornillo del mezclar, el molde y la tuerca de seguridad. 

Recipiente - Sostiene la masa para la pasta. 



Por Favor, lea todas las instruccions y vea el video instruccional 
antes de operar esta maquina. 



ENSEMBLAJE 



Nuestra maquina ha sido disenada para facilitar su uso (y limpieza), es efciente y 
tiene un motor potente. Es la maquina de mas alta calidad para hacer pasta, que 
actualmente esta disponible para uso en el hogar. 

Prebe su creatividad. Desarrolle diferentes clases de pasta y salchichas caseras. 
Disfrute de esta maquina y divertase. 

EXT significa Extraction. Quiere decir que la pasta va a salir por el molde. Es asi 
como la masa mesclada toma forma con los moldes para hacer pasta. 

Interrupter de Retraso (Delay Switch) 

Esta unidad viene equipada con un interrupter de retraso que tarda un segundo en 
activar el motor. Esta function extiende las duration y seguridad de su maquina para 
hacer pasta. 



INSTRUCCIONES DE ESEMBLAJE 

Para su seguridad apague y desenchufe la maquina. 

1 . Coloque el recipiente de mezclar firmemente sobre la base (cerciorese de 
que quede bien sejetado). La maquina no funcionara si el recipiente de 
mezclar no esta colocado adecuadamente. 



2. Instate el torniollo de mezclar a traves de la placa frontal. 



ENSEMBLAJE 



3. Coloque las cuchillas mezcladoras sobre el eje atornillador. Nota: La flecha de 
las cuchillas mezcladoras se alinean con la ranura del eje del tornillo de 
mezclar. 

4. Coloque el ensamblaje de mezclar dentro del recipiente de mezclar y 
compruebe que el eje entre en el orifice hexagonal de la base. 

5. Alinee las marcas de la placa frontal. Empuje el recipient de mezclar ya 
ensamblado completamente hasta el fondo y gire la placa frontal hacia la 
derecha. 



6. Colodque la tapadera verticalmente y cierrela. Asegurese de que este 
perfectamente cerrado para operar la maquina. 



ENSEMBLAJE 



7. Cerciorese de que el tornillo de mezclar se haya introducido totalmente hasta 
el fondo. 

8. Seleccione un molde de pasta, y coloquelo frente a la placa frontal, colocando 
los 6 dientes en su lugar correspondiente y dejando el nombre de la pasta en la 
parte inferior del molde. Los Moldes para hacer salchichas son insertados en 
la tuerca de seguridad. 

9. Enrosque la tuerca de seguridad sobre el molde de pasta o de salchicha 
asegurando para la posicion correcta. 

10. Meta a presion el cortador de pasta dentro de uno de los orificios: el orificio 
superior es para moldes gruesos (como para macarrones), el orificio inferior se 
usa para moldes de tamano regular. Ahora usted esta lista para hacer pasta 
y salchichas caseras! 



COMO HACER PASTA FRESCA 



1 . Maquina en alto. Abrir la tapa. Llenar calquier taza medidora con 2 tazas de 
harina. Vacie la harina en el recipiente de mezclar. Cierre la tapa. 

2. En la taza medidora que viene incluida con su Pasta/Sausage Maker, agriegue 
2 cucharadas grandes de aceite de Olivo hasta llenar donde marca "Oil". 
Agregar 1 huevo (opcional) al Aceite de olivo que ya se encuentra en la taza 
medidora. Tapar la taza medidora muy fuertemente y mueva vigorosamente 
por 5 minutos. Remueva la tapa, agriegue agua para una jugo de vegetales de 
su gusto para colorear y saborizar la pasta. El liquido es adherido hasta la 
linea que marca "Oil+ Egg+ Liquid". Sino se esta usando huevo, entonces use 
2 cucharadas grandes de Aceite de Olivo hasta donde dice "Oil+ Egg+ 
Liquid" Ponga la maquina a funcionar en la posicin de "Mix" y agriegue el 
liquido lentamente por la ranura en la tapadera. Mezcle la harina y el liquido 
juntos por 4 minutos. Ponga la maquina en "STOP". 

3. Selccione el molde que desee usar para hacer pasta. Coloquelo en agua muy 
caliente durante 1 minuto. 

4. Coloque el molde caliente al frente de la maquina y fijelo con la tuerca de 
seguridad. Ponga la maquina en "EXT". 

5. La masa (pasta) tiene que estar bien mesclada con grumos pequenos. No tiene 
que estar muy polvoroza (muyseca); y no tiene que estar demasiado acuosa 
(con demasiado agua). 

6. Apague la maquina y deje que para completament. Nunca pase 
sirectamente de "MIX" a "EXT" o de "EXT" a "MIX" sin haber parado 
antes primero. 



COMO HACER PASTA FRESCA 



Ponga la maquina en la posicion "EXT" y vea salir la pasta al frente. Cortela al 
tamano deseado con la parte no filosa del cuchillo o con el cortador de pasta. 

Hierva la pasta fresca por lo menos en 4-6 cuartos de agua. Cuelela y sirvala con 
salsa. Las formas mas pequenas solo tardan 1 minuto. Pelo de angel se cocina en 30- 
segundos, spaghetti en 1 minuto, y macaroni de un minuto imedio a dos minutos. No 
la hierva en exceso. 



Pervecta - Para obtener una mas perfecta tiene que mezclarse correctamente. 
Necesita de detener un poco el liquido hasta que usted vea grumos (bolitas) pequenos, 
y al mismo tiempo ver como se desarrolla la masa perfecta. 

Demasiado Seca - Muy Granulosa (polvoroza). Solamente anada liquido (agua o 
jugo) por chucharaditas mientras que la maquina sigue mezclando (MIX). Vea que 
los pequenos grumos (bolitas) aparezcan. 

Demasiado Acuosa - Tiene grumos (bolas de masa) grandes pegandose en las 
cuchillas? Anada harina mientras que la maquina sigue funcionando (MIX) hasta que 
vea grumos pequenos. Tal vez tenga que parar la maquina para despegar la masa de 
las cuchillas. 



SALCHICHA FRESCA 



Por favor asegurese de ver su video instructional el cual esta incluido en su maquina 
para hacer salchichas. 

Usted puede ordenar moldes adicionales para hacer salchichas 

• Country Sausage #20 

• Italian Sausage #26 

• German Bratwurst #29 

Usted puede ordenar envolturas artificiales, moldes para salchichas y sazonadores 
adicionales a nuestro telefeno (818) 775-4680. 

• Small Sausage Links horn #17 

• Chorizo and Polish Sausage horn #32 

• Sazanador para preparer Country Breakfast" 
salchichas para el desayuno. 

• Sazonador para preparer salchichas "German 
Bratwurst" 



Envolturas Artificiales (casings) y azadores, mas los moldes de salchichas chicos y 
grandes los puede ordenar al (818) 775-4680 



ENVOLTURA ARTIFICIAL (CASINGS) 

Nuestra envoltura artificial para preparer salchichas es usada en la mayoria de las 
salchichas que usted compra en la tienda. La envoltura artificial de colageno 
(comible) para salchichas incluida con su "Popeil Pasta & Sausage Maker" es el 
toque especial para una salchicha perfecta. 



COMO HACER SALCHICHA FRESCA 



Repasar su video instruccional antes de preparer salchichas. 

1 . Seleccione un molde para salchicha, coloquelo en la tuerca de seguridad y 
pongalo a su Pasta/ Sausage Maker; asegurelo con la tuerca de seguridad. 
Deslice la envoltura artificial para hacer salchichas (hasta tres pies) sobre el 
molde dejando 2 pulgadas al final. 

2. Carne, Pescado y Otros, polio, ect. Con la maquina apagada y la tapadera 
abierta, adhiera 2 lbs. de carne molida o finamente cortada pescado o polio y 
un paquete de sazonador a su gusto (grasa artificial es pocional). Los 
paquestes para sazonar son para 2 lbs de carne, pescado o cualquier otro. Si 
esta usando menos de 2 lbs. de carne ajuste el sazonador adecuadamente. 
Cierra la tapa. (puede adherer cantidades pequenas de zanahorias, arroz, ect. 
Finamente cortadas). 

Vegetales 

Corte en pedazo pequenos 2 lbs. de vegetales cocidos como arroz, papas, 
chicharoz, maiz, zanahorias etc. Los vegetales tienen que estar cocidos al 
hacer salchichas! 

Ponga la maquina en "MIX" (mesclar) y adhiera carne, sazonador de su gusto 
y los vegetales, mesclelos por 30 segundos. Apague la maquina. 

3. Ponga la maquina en "EXT" (extraction) y detenga la parte final de la 
envoltura artificial para hacer salchicha torciendola un poco. Detengala 
firmemente conforme se va llenando; suavemente vaya jalando. Cuando la 
envolutra artificial se ha llenda, quitela y pongala en una area plana. Use el 
dedo indice para precionar un poco toda la salchicha. Esto reducira la cantidad 
de carne en la envoltura artificial para hacer salchichas y permitirle presionar 
mas fuerte con su dedo indice y asi formar su primer salchicha a la medida 
deseada, tuerza 3 veces para formar cada salchicha. Continue hacienda estos 
pasos hasta que todas sus salchichas estan hechas. Para separar sus salchichas 
corte en cada medida. Vea el video instruccional para hacer salchichas. 

NO SOBRELLENE LA ENVOLTURA ARTIFICAL PARA HACER 
SALCHICHAS porque la carne se expande cuando se calienta y puede 
romper la envoltura. Para ayudar a bajar un poco la presion adentro de la 
salchicha use el alfieler que viene incluido con su Pasta/ Sausage Maker para 
hacer unos agujeros pequenos en cada una de las salchichas. 

Nota: Si la carne se pega en la cuchilla mescladora, pare la maquina y talle 
suvemente con un raspador de hule para quitar la carne. Si la carne esta muy 
humeda, adhiera un poco de pan molido a arroz cocido. 



RECOMENDACIONES PARA HACER SALCHICHAS 



• Limpieza es prioridad. Asegurese de que todas las areas y utensilios que 
tienen contacto con las salchichas que van a hacer preparadas esten 
perfectamente limpios. Esto incluye manos, cuchillos, spatulas, lugares para 
cortar, ect. 

• Mantenga su area de trabajo limpia y ordenada. 

• Lave sus manos con jabon y agua continuamente. Bacteria se forma 
rapidamente. 

• Mantenga la carne fresca a toda hora. Trabaje rapido y ponga la carne en el 
refrigerador lo mas pronto possible. No deje carne en la area de trabajo si 
usted se toma un descanso. 

COCINANDO SALCHICHAS CACERAS Y FRESCAS 

Cocinar completamente es absolutamente necesario cuando se esta preparando toda 
clase de salchichas, pescado, carne ect. Si usted esta friendo o solamente calentando 
las salchichas use La Nueva Y Fabulosa Espatula de Ronco (tambien se puede 
ordenar al (818) 775-4680). No se olvide picarle unos cuantos agujeritos con el alfiler 
incluido en la Pasta/Sausage Maker. Las salchichas mas largas toman mas tiempo 
para cocinar que las salchichas mas pequenas. Siempre vea que el centro de la 
salchicha esta completamente cocido cortandola con un cuchillo. 

Horno de Microhondas - Si possible, ponga todas las salchichas en un plato de 
microhondas y cocine a alta temperature por un minuto. Cocinar por mucho tiempo 
en el horno de microhondas secara sus salchichas. Dej arias por poco tiempo las dejara 
un poco crudas por dentro. Le recomendamos, si es possible usar su horno de 
micrhondas antes de freir, hervir, horncar o azar. 

Freir en aceite - Ponga las salchichas en una bandeja para freir con 2 cucharadas de 
aceite de vegetales o aceite de olivo. (Opcional) Adhiera Vi taza de agua. Cocine a 
fuego lento cerca de 10-12 minutos hasta que la salchicha este bien frita por todos los 
lados. Cerciorese de que sus salchichas esten completamente cocinadas cortandolas 
con un cuchillo en el centro. 

Horno Convencional - Cocine salchichas en una bandeja para hornear preOcalentando 
el horno a 375°, cocine las salchichas pro 30-45 minutos. 

Azadas - Peine las salchicas con mantequilla, margarina, o aceite de olio y azarlas al 
carbon. Cocine lentamente, hasta que esten parejas y completamente cocinadas. 



PRECAUCIONES 



Cerciorese de que los ingredients liquidos y solidos esten completamente 
mezclados antes de mover el interrupter de su maquina Pasta Maker a la 
posicion "EXT" (Extraer: empujando a traves del molde). Nunca trate de 
extraer la pasta si esta demasiado seca. 

Siempre agregue los ingredients solidos (harina y sazonadores) al recipiente 
de mezelar y cierre bien la tapa antes de agregar lentamente los ingredients 
liquidos. 

Con algunos tipos de masa para pasta, tal como la pasta de chocolate, es 
normal que la maquina haga un ruido extrano. Si esto sucede, usted puede 
aplicar un poco de aceite vegetal sobre el eje. 

Despues de la posicion "MIX", siempre mueva el interrupter a la posicion de 
apagado "OFF" y deje que el motor parecompletamente antes de pasar a la 
posicion "EXT" (extraer: empujando a traves del molde.) 
A veces el motor producira una luz al pasar de "MIX" a la posicion "EXT", o 
viceversa. Esto es normal. 

Nunca inserta cuchillas o cualquier otro metal por las ranuras de la tapadera. 
Estas son utilizadas unicamente para adherer liquidos, harina y sazonadores. 
Evite que la harina o cualquier otro objeto penetre en las entradas de aire de la 
parte delantera de la maquina. En caso de que eso suceda, desconecte la 
maquina y volteela de manera que las entradas de aire esten directamente 
hacia abajo y sacuda suavemente la maquina Pasta/Sausage Maker de arriba a 
bajo, sobre un cesto, para sacar la harina. 

Use un trapo humedo con jabon suave para limpiar la cubierta del motor de su 

Pasta/Sausage Maker. Nunca sumerja la base en el agua. 

Mantenga la maquina Pasta/Sausage Maker alejada de superficies calientes 

tales como estufas y hornos, cuando estos esten encendidos. 

Asegurese que su maquina para hacer pasta este correctamente ensemblada 

antes de activarse. 

Si se le dificulta aflojar la tuerca de seguridad que sostiene el molde de la 
pasta, durante unos segundos coloque el boten de la maquina en la posicion 
"MIX" Despues ponga la maquina en la posicion "OFF" y use la Have 
incluida para aflojar la tuerca de seguridad. 

Ruido = Fuerza Debido a la fueza del motor, mantenga el cabello, joyeria, 
ropa, spatulas y otros utensilios fuera del alcance de la maquina. 
Cuando apague la maquina ("OFF") espere hasta que las cuchillas 
mescladoras esten completamente en alto antes de abrir la tapadera. 



Popeil Pasta Maker order form 



ITEM 

Pasta/Sausage Maker 

Pasta/Sausage Accessory kit 

Sausage Accessory kit converter 

Die Cleaner/ Pick 

Face Plate 

Kneading Blades 

Kneading screw 

Locking Ring 

Locking Ring Wrench 

Mixing Bin 

Mixing Bin Lid 

Pasta Cutter 

Pasta Measuring Cup 

Pasta Serving Fork 

Ravioli Maker 

Rubber Legs (set of 4) 

Instructional Video Tape 

Instructions & Video Cookbook 

Instruction & Recipe Booklet 

Special Offer (any three dies) 

Breakfast Seasoning 
Bratwurst Seasoning 
Italian Seasoning 
Pasta/ Sausage blade 

Canadian Surcharge under $50 
Canadian Surcharge over $50 
Subtotal 

SHIPPING AND HANDLING 

$00.01-$99.99/ per 3-items 

$100.00-$199.99 
$200.00-$299.99 

CALIFORNIA RESIDENT 
ADD TAX IF APPLICABLE 

Name: 

Address: 

City: State: 
Credit Card # 



PRICE 


Oi iantit\/ it 

wuai i li iy tt 


Pacta DiP^ 


Prirp 


$1 19 70 


B5 


Gnorrhi 

* — ' 1 IUUijI 1 1 


$9.00 


$39 95 


B6 


Vprmirplli 

V \j 1 1 1 1 1 \J\J 1 1 1 


$9.00 


$39 9 C > 


R7 


Onnkip 


HQ 00 


H1 00 


R8 


oiiidii uayci 


HQ 00 


$18 95 


D13 


Mararoni 

1 V 1 Ct \j Ct 1 \J\ 1 1 


$9.00 


$9.00 


D14 


Rinatoni 

i \iy ci lu i 1 1 


$9.00 


$7.00 


D15 


1 innuini 

1 1 1 IUUM II 


$9.00 






Qnanhptti 
opay 1 loLLI 


hq nn 


<c^ no 


F17 

1 1 / 


Xanliatpllp 
i ay i idle nc 


HQ 00 


$1 1 90 


E18 


1 acanna 

Laoay i la 


HQ 00 

.\J\J 


«P I U. vJU 


F1Q 


Annpl Hair 
r\\ iy el nail 


hq nn 


$1 OR 
Cp I .ZD 




reuuccine 


<kq nn 

JpM.UU 


tf* c nn 

$5.00 


A1 


Penne 


$9.00 


tf* o on 

$2.80 


A2 


Rugola 


d*n nn 

$9.00 


$4.50 


A3 


Pappardelie 


d*n nn 

$9.00 


$4.50 


A4 


Pastry 


$9.00 


$19.99 


C9 


Oriental Noodle 


$9.00 


$39.99 


C10 


Small Cookie 


$9.00 


$3.00 


C11 


Rotini 


$9.00 


$19.99 


C12 


Breadstick 


$9.00 






Bagel & 




$12.95 




Meatball 


d*n nn 

$9.00 


$12.95 


F23 


Shell 


$9.00 


$12.95 


F24 


Fusilli 


$9.00 


$29.95 


#17 


Small link Horn 


$6.95 






Small link 






#17 


Casing 


$9.95 


$9.95 


#20 


Country Horn 


$6.95 


$14.95 


#20 


Country Casing 


$9.95 




#26 


Italian Horn 


$6.95 




#26 


Italian Casing 


$9.95 


$6.90 


#29 


Bratwurst Horn 


$6.95 






Bratwurst 




$17.90 


#29 


Casing 


$9.95 


$29.90 


#32 


Chorizo Horn 


$6.95 




#32 


Chorizo Casing 


$9.95 






3 Yr Extended 








Warranty 


$36.00 



| Total: 



Zip: 

Exp. 
Date: 



